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( Raviolo al Uovo

READY IN SERVINGS CALORIES
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170 min. 4 1375 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

4 slices bacon

0.5 cups chicken stock see

2 large eggs plus 4 egg yolks (all heirloom or organiceggs)

1 pound flour all-purpose

4 servings flour all-purpose as needed

4 servings kosher salt

0.3 cup olive oil extra-virgin

1 cup parmigiano freshly grated plus more for garnish

0.3 cup parsley fresh italian chopped
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2 cups ricotta cheese

10 leaves plus 2 sprigs sage fresh

4 servings semolina flour as needed
1.5 sticks butter unsalted

1 tablespoons water if needed

4 eggs whole organic (all heirloom or eggs)

Equipment
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bowl
frying pan
pot

slotted spoon

Directions
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To a saute pan over medium-high heat, add the bacon and render until crispy.

Remove from the heat and place onto a paper-towel-lined plate. To the bacon fat, add the
sage leaves and fry until crispy, about 30 seconds. Season the sage leaves with salt. Finely

chop the bacon, crumble the sage and set aside. Reserve for garnish.

In a medium bowl, combine the ricotta, Parm, parsley and 2 whole eggs; mix well and sprinkle
with salt.

Dust a clean work surface lightly with all-purpose flour and lay out 2 sheets of pasta about 12
inches long; brush lightly with water. Equally space 4 dollops of the ricotta mixture on one of
the pasta sheets. Then use a spoon to make a nest or small hole in the center of each dollop.
Carefully separate the remaining eggs and put a yolk in each ricotta nest; the ricotta should

lovingly nestle each yolk (if a yolk breaks, scoop it out with a spoon and don't use it).

Cover the ricotta nests and egg yolk with the remaining pasta sheet. Use your index fingers to
press around each ricotta nest to seal the edges. Then use a fluted ring cutter or dough roller
to cut around each ravioli (they should be 3 to 4 inches in diameter). Reserve the ravioli on a

tray generously dusted with semolina.

Bring a large pot of well-salted water to a boil. In a large saute pan, melt the butter and
chicken stock.

Add the sage sprigs and season with salt. Bring this to boil (BTB) and reduce to simmer (RTS).



[

[

[]
[]

Add the ravioli to the boiling water and cook for about 2 minutes, no more. Using a spider and
slotted spoon, carefully transfer the ravioli from the water to the pan with butter and chicken
stock and cook for 2 to 3 minutes. If the sauce reduces too much, add a few drops of the
pasta cooking water. The sauce should cling to the ravioli in a buttery hug.

Transfer the ravioli to serving plates, one per plate. Spoon a little extra sauce over each one,
and finish with a sprinkey-dink of grated Parm, the bacon and then the fried sage.

Put the all-purpose flour on a clean, dry work surface. Make a hole (this is also called a well) in
the center of the flour pile that is about 8 inches wide (bigger is definitely better here). Crack
all of the eggs and the yolk into the hole and add the olive oil, water and salt.

Using a fork, beat the eggs together with the olive oil, water and salt. Using the fork, begin to
incorporate the flour into the egg mixture; be careful not to break the sides of the well or the
egg mixture will run all over your board and you will have a big mess! Also, don't worry about
the lumps. When enough flour has been incorporated into the egg mixture that it will not run
all over the place when the sides of the well are broken, begin to use your hands to really get
everything well combined. If the mixture is tight and dry, wet your hands and begin kneading
with wet hands. When the mixture has really come together to a homogeneous mixture, THEN
you can start kneading.

When kneading it is VERY important to put your body weight into it, get on top of the dough
to really stretch it and not to tear the dough. Using the heels of your palms, roll the dough to
create a very smooooooth, supple dough. When done the dough should look VERY smooth
and feel almost velvety. Kneading will usually take from 8 to 10 minutes for an experienced
kneader and 10 to 15 for an inexperienced kneader. Put your body weight into it, you need to
knead! This is where the perfect, toothsome texture of your pasta is formed. Get in there and
have fun!

When the pasta has been kneaded to the perfect consistency, wrap it in plastic and let rest
for at least 1 hour. If using immediately do not refrigerate.

Roll and cut the pasta into desired shape.

How smooth and supple!

Nutrition Facts
]

PROTEIN 13.56% [ FAT 57.29% CARBS 29.15%

Properties
Glycemic Index:72.5, Glycemic Load:68.39, Inflammation Score:-9, Nutrition Score:39.493913028551%



Flavonoids

Apigenin: 8.09mg, Apigenin: 8.09mg, Apigenin: 8.09mg, Apigenin: 8.09mg Luteolin: 0.06mg, Luteolin: 0.06mg,
Luteolin: 0.06mg, Luteolin: 0.06mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol:
0.06mg Myricetin: 0.56mg, Myricetin: 0.56mg, Myricetin: 0.56mg, Myricetin: 0.56mg Quercetin: 0.01mg,
Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 1374.93kcal (68.75%), Fat: 87.18g (134.13%), Saturated Fat: 43.43g (271.41%), Carbohydrates: 99.8g
(33.27%), Net Carbohydrates: 96.37g (35.04%), Sugar: 1.6g (1.78%), Cholesterol: 442.25mg (147.42%), Sodium:
963.2mg (41.88%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 46.42g (92.84%), Selenium: 89.26pg
(127.52%), Vitamin B1: 1.09mg (72.83%), Vitamin B2: 1.24mg (72.66%), Vitamin K: 75ug (71.43%), Folate: 281.26ug
(70.32%), Phosphorus: 673.78mg (67.38%), Calcium: 624.97mg (62.5%), Vitamin A: 2491.11IU (49.82%), Vitamin B3:
8.86mg (44.28%), Manganese: 0.88mg (44.04%), Iron: 7.81mg (43.41%), Copper: 0.59mg (29.72%), Zinc: 4.13mg
(27.52%), Vitamin E: 4.0Img (26.71%), Vitamin B12: 1.46pg (24.35%), Vitamin B5: 2.03mg (20.25%), Vitamin D:
2.44pg (16.24%), Magnesium: 64.19mg (16.05%), Vitamin B6: 0.32mg (15.82%), Fiber: 3.43g (13.74%), Potassium:
461.02mg (13.17%), Vitamin C: 5.05mg (6.12%)



